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Claim Amendments 

1 . (Currently amended) A process for preparing a cold-water soluble extruded .^tarch 
product that i s substantially compl e tely soluble has a solubility greater than 90% in water ; t 25° 
C aftd that is film-forming in aqueous solution and that is gelatinized to a gelatinization ieyeh 
said gelatinization level being at least 95%, the process comprising: 

providing a hydroxyalkyl starch, said starch being derivatized with a 
hydroxyalkyl substituent having from 2 to 6 carbon atoms , said starch being a granular 
starch having a conventional particle size distribution: and 

extruding said starch in an extruder, said extruder having a ban el, a die, a ad at 
least one rotating shaft, said barrel having at least first and second 2one% said first zone 
being upstream from said second zone, the temperature conditions in said first zone teing 
insufficient to gelatinize said starch to said gelatinization level and the temperature 
conditions in said second zone being sufficient to gelatinize said starch to said 
gelatinization level, said starch being extruded in the presence of total moisture ir» said 
barrel no greater than about 25% by weight of said starch, said process including tht step 
of controlling the rotational speed of said shaft to impart a specific mechanical energy to 
said starch sufficient to result in a soluble extruded starch product that is capable of 
extrusion through said die at said rotational speed. 

2> (Original) A process according to claim 1, the moisture in said barre not 
exceeding 22 . 5% by weight of said starch. 

X 

3. (Original) A process according to claim 1, the moisture in said bane not 
exceeding 20% by weight of said starch. 

4. (Original) A process according to claim 1, the moisture in said barre not 
exceeding 17.5% by weight of said starch. 

5. (Original) A process according to claim 1, further comprising the step of diying 
said extruded starch product to a moisture content below about 15% to form a dried product. 

6. (Original) A process according to claim 5, said starch product teing dried to a 
moisture content between about 9% and about 12%. 
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7. (Original) A process according to claim 6, farther comprising the step of grinding 
said dried product. 

8. (Withdrawn) An extruded starch product prepared by a process comprising: 
providing a hydroxyalkyl starch, said starch being derivatized wih a 

hydroxyalkyl substituent having from 2 to 6 carbon atoms; and 

extruding said starch in an extruder, said extruder having a barrel, a die, a id at 
least one rotating shaft, said barrel having at least first and second zones, said first zone 
being upstream from said second zone, the temperature in said first zone being 
insufficient to gelatinize said starch and the temperature in said second zone being 
sufficient to gelatinize said starch, said starch being extruded in the presence of total 
moisture in said barrel no greater than about 25% by weight of said starch, said process 
including the step of controlling the rotational speed of said shaft to impart a specific 
mechanical energy to said starch sufficient to result in a soluble extruded starch pr*>duct 
that is capable of extrusion through said die at said rotational speed. S lid starch being 
substantially completely soluble in water at 25° C and being film-forming in aqueous 
solution. 

9. (Withdrawn) A starch according to claim 8, said starch having a moisture content 
below about 15%. 

10. (Withdrawn) A starch according to claim 8, said starch having a moisture content 
ranging from about 9% to about 12%. 

11. (Withdrawn) A process for preparing a solution of an extruded starch product, 
comprising; 

providing a hydroxyalkyl starch, said starch being derivatized wih a 
hydroxyalkyl substituent having from 2 to 6 carbon atoms; 

extruding said starch in an extruder, said extruder having a barrel, a die, and at 
least one rotating shaft, said barrel having at least first and second zones, said first zone 
being upstream from said second zone, the temperature in said first zone l>eing 
insufficient to gelatinize said starch and the temperature in said second zone being 
sufficient to gelatinize said starch, said starch being extruded in the presence of total 
moisture in said barrel no greater than about 25% by weight of said staich, said pr>cess 
including the step of controlling the rotational speed of said shaft to impart a spi>cific 
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mechanical energy to said starch sufficient to result in a soluble extruded starch product 

that is capable of extrusion through said die at said rotational speed; and 
mixing said extruded starch product with water. 

12. (Withdrawn) A process according to claim 11, the moisture in said barrd not 
having exceeded 22.5% by weight of said starch. 

13- (Withdrawn) A process according to claim 11, the moisture in said baml not 
having exceeded 20% by weight of said starch. 

14. (Withdrawn) A process according to claim 11, the moisture in said bam l not 
having exceeded 17.5% by weight of said starch. 

15. (Withdrawn) A process according to claim 5, said product being present hi said 
solution in an amount ranging from 1% to 40% on a dry basis. 

16. (Withdrawn) A process for preparing a solution of an extruded starch pnduct, 
comprising: 

providing an extruded starch product, said product having been prepared by a 
process comprising: 

providing a hydroxyalkyl starch, said starch being derivatized with a 
hydroxy alkyl substituent having from 2 to 6 carbon atoms; 

extruding said starch in an extruder, said extruder having a barrel, a die, find at 
least one rotating shaft, said barrel having at least first and second zones, said first zone 
being upstream from said second zone, the temperature in said first zone jeing 
insufficient to gelatinize said starch and the temperature in said second zone ?eing 
sufficient to gelatinize said starch, said starching being extruded in the presence ol total 
moisture in said barrel no greater than about 25% by weight of said starch, said process 
including the step of controlling the rotational speed of said shaft to impart a specific 
mechanical energy to said starch sufficient to result in a soluble extruded starch pr oduct 
that is capable of extrusion through said die at said rotational speed; and 

mixing said extruded starch product with water. 

17. (Withdrawn) A process according to claim 16, the moisture in said band not 
having exceeded 22,5% by weight of said starch. 

18. (Withdrawn) A process according to claim 16, the moisture in said baml not 
having exceeded 20% by weight of said starch. 
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19. (Withdrawn) A process according to claim 16, the moisture in said barrel not 
having exceeded 17.5% by weight of said starch. 

20. (Withdrawn) A process according to claim 16, said product being present in 
solution in an amount ranging from 1 % to 40% on a dry basis. 

2 1 . (Withdrawn) The solution formed in accordance with the process of claim 2( . 

22. (Withdrawn) A process for preparing a film, comprising: 

providing a solution of an extruded starch product, said starch product hiving 
been prepared by a process comprising 

providing a hydroxyalkyl starch, said starch being derivatized wi h a 
hydroxy alkyl substituent having from 2 to 6 carbon atoms; and 

extruding said starch in an extruder, said extruder having a barrel, a die, a id at 
least one rotating shaft, said barrel having at least first and second zones, said first zone 
being upstream from said second zone, the temperature in said first zone being 
insufficient to gelatinize said starch and the temperature in said second zone l>eing 
sufficient to gelatinize said starch, said starch being extruded in the presence of total 
moisture in said barrel no greater than about 25% by weight of said starch, said process 
including the step of controlling the rotational speed of said shaft to impart a specific 
mechanical energy to said starch sufficient to result in a soluble extruded starch product 
that is capable of extrusion through said die at said rotational speed; 

said solution having been prepared by mixing said starch product with water, and 

forming a film from said solution* 

23. (Withdrawn) A process according to claim 22, the moisture in said barrel not 
having exceeded 22.5% by weight of said starch, 

24. (Withdrawn) A process according to claim 22, the moisture in said barrel not 
having exceeded 20% by weight of said starch. 

25. (Withdrawn) A process according to claim 22, the moisture in said barrel not 
having exceeded 17.5% by weight of said starch. 

26. (Withdrawn) A process according to claim 22, wherein said solution includes a 
plasticizer. 

27. (Withdrawn) A film formed in accordance with the process of claim 22. 
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28. (Withdrawn) A process for preparing a seasoning adherence soh.tion, 
comprising: 

mixing water, an extruded starch product, and a seasoning to form a seasoning 
adherence solution, said extruded starch product having been formed by a pr< >cess 
comprising: 

providing a hydroxyalkyl starch, said starch being derivatized w th a 
hydroxyalkyl substituent having from 2 to 6 carbon atoms; and 

extruding said starch in an extruder, said extruder having a barrel, a die, 
and at least one rotating shaft, said barrel having at least first and second zones, 
said first zone being upstream from said second zone, the temperature in said first 
zone being insufficient to gelatinize said starch and the temperature in said second 
zone being sufficient to gelatinize said starch, said starch being extruded in the 
presence of total moisture in said barrel no greater than about 25% by weight of 
said starch, said process including the step of controlling the rot ational spe^d of 
said shaft to impart a specific mechanical energy to said starch sufficient to i esult 
in a soluble extruded starch product that is capable of extrusion through said < Lie at 
said rotational speed, 

29. (Withdrawn) A process according to claim 28, the moisture in said bane I not 
having exceeded 22.5% by weight of said starch. 

30. (Withdrawn) A process according to claim 28, the moisture in said barrel not 
having exceeded 20% by weight of said starch, 

31. (Withdrawn) A process according to claim 28, the moisture in said barrel not 
having exceeded 1 7.5% by weight of said starch. 

32. (Withdrawn) The seasoning adherence solution prepared in accordance with 
claim 28. 

33. (Currently amended) A process for preparing a coated food product, comprising: 
providing a food substrate; 

providing a seasoning adherence solution; and 

applying said seasoning adherence solution to said food product in a m; nner 
effective to cause seasoning in said solution to adhere to said food substrate; said 
seasoning adherence solution having been prepared by mixing water, an extruded $ arch 
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product, and a seasoning to form said solution, said product having buen formed by a 
process comprising: 

providing a hydroxyalkyl starch, said starch being derivatized with a 
hydroxyalkyl substituent having from 2 to 6 carbon atoms , said starch being a granular 
starch having a conventional particle size distribution : and 

extruding said starch in an extruder, said extruder having a bamel, a die, snd at 
least one rotating sbaft> said barrel having at least first and second zones, said first zone 
being upstream from said second zone, the temp e ratur e conditions in said first zone reing 
insufficient to gelatinize said starch to a gelatinization level of 95% and the feaapa stare 
conditions in said second zone being sufficient to gelatinize said starch t o a gelatinization 
level of 95%. said starch being extruded in the presence of total moisture in said ban el no 
greater than about 25% by weight of said starch, said process including the sfc;p of 
controlling the rotational speed of said shaft to impart a specific mechanical energy to 
said starch sufficient to result in a soluble an extruded starch product that has a solubility 
greater than 90% in water at 25° C and that is capable of extrusion through said ilie at 
said rotational speed. 

34. (Original) A process according to claim 33 3 the moisture in said barrel not h iving 
exceeded 22,5% by weight of said starch. 

35. (Original) A process according to claim 33, the moisture in said barrel not h iving 
exceeded 20% by weight of said starch. 

36. (Original) A process according to claim 33, the moisture in said barrel not having 
exceeded 17.5% by weight of said starch. 

37. (Previously presented) A process according to claim 1, said starch havmg a 
solubility of at least 99% in water at 25° C. 

38. (Previously presented) A process according to claim 33, said starch having a 
solubility of at least 99% in water at 25° C. 

39. (New) A process for preparing a cold-water soluble extruded starch produc ; that 
has a solubility greater than 90% in water at 25 c C, that is film-forming in aqueous solution, and 

7 

PAGE 10/14 * RCVD AT 12113/2005 6:00:09 PM [Eastern Standard Time] ' SVR:USPTO-EFXRF-6/25 1 DNIS:2738300 * CSID:13124635001 * DURATION (mm-ss):05-50 



12/13/2005 17:01 FAX 13124635001 



BANNER & WITCOFF 



0 011/014 



Application No, 09/8* 3,928 

that is gelatinized to a gelatinization level, said gelatinization level being at least 95°A s the 
process comprising: 

providing a hydroxyalkyl starch, said starch being derivatized with a 
hydroxyalkyl substituent having from 2 to 6 carbon atoms, said starch being a granular 
starch having a conventional particle size distribution; and 

extruding said starch in an extruder, said extruder having a ban el, a die s and at 
least one rotating shaft, said process including the step of controlling the rotational Npeed 
of said shaft to impart a specific mechanical energy to said starch sufficient to result in a 
soluble extruded starch product that is capable of extrusion through said die ai said 
rotational speed. 

40. (New) A process according to claim 39, said barrel having at least firs and 
second zones, said first zone being upstream from said second zone, the conditions in said first 
zone being insufficient to gelatinize said starch to said gelatinization level and ihe conditions in 
said second zone being sufficient to gelatinize said starch to said gelatinization level. 
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